Principles of Dairy Tests

237

..--v.fc--  A

FIG. 68.  Rcadimt the Babcock Test
Left: Milk Test. The meniscus is the dark line between A and B. The test
is read by measuring the height of the far column A tu D with a pair of dividers;
without changing the setting of the dividers, the lower arm is placed against
the zero point on the graduated neck. The upper arm then points to the
percentage of fat in the sample, as indicated in the figure to the nght.
Right: Cream Test Colored mineral oil (glymol) is added to the fat column
to destroy the meniscus.
bottles, called butyrometers, are used as well as special pipettes
and equipment for adding the acid and alcohol to the test bottles
(Fig. 69). A special centrifuge is used which unlike that used
for the Babcock test, need not be heated in order to obtain an
accurate test. The Gerber test is probably somewhat quicker than
the Babcock test and, when conducted with care, is capable of
an equal degree of accuracy. Either test gives results with inilk
that average within 0.04 % of those obtained by ether extraction
of the fat.
The procedure for the Gerber test for fat in milk is as follows:
1.  Place 10 milliliters sulfuric acid (Babcock test grade) in the
butyrometer.
2.  Measure, with the special pipette, 11 milliliters of milk into
the butyrometer, allowing it to run down the side of the bottle,
forming a layer above the acid.
3.  Add 1 milliliter of amvl alcohol.